Abstract
4 (Andrade et al., 2010) a decrease in linear aldehydes (Flores et al., 2004; Purriños et 57 al., 2013) although Olesen & Stahnke, (2000) did not find any volatile compound 58 effect.
59
The differences in flavour development in dry-cured fermented sausages 60 associated with a particular yeast strain have been followed throughout the ripening 61 process using yeast media (Olesen & Stahnke, 2000; Flores et al., 2004) , 62 morphological and biochemical yeast characteristics (Flores et al., 2004; Lucci, 63 Patrignani, Belletti, Ndagijimana, Guerzoni, Gardini, & Lanciotti, 2007) it was shown by Cano-García, Rivera-Jiménez, Belloch, & Flores, (2014) in a meat 73 model system. In this study, two D. hansenii strains, M4 and P2, showed a 74 remarkable aroma potential due to their ester and sulphur production capabilities.
75
However, the metabolic activity of these yeasts might be affected by meat 76 ingredients, technological parameters and also microorganism present since 77 competition between microbial populations is occurring throughout the ripening 78 process (Ravyts et al., 2012) .
79
Therefore, our aim was to evaluate the effect of D. hansenii yeast strains, M4
80
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162
Identification and quantification of volatile compounds was done using a gas 
208
Yeast population during dry-cured sausage processing is reflected in figure 1C .
209
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Volatile compound analysis.
249 Table 1 shows the quantification of volatile compounds by SPME-GC-MS in fermented sausages, all of them were confirmed using authentic standards except 4-253 hexen-1-ol that was tentatively identified ( contribute to the aroma in dry-cured fermented sausages (Marco et al., 2007) .
296
As observed in figure 4, sausages inoculated with P2 strain generated the 297 lowest alcohol abundance. In addition, ethanol was the compound detected in 298 highest abundance among the alcohols reported however, it was generated in lowest 299 abundance in P2 sausages (Table 1) . Although, ethanol is not an essential aroma were also in lowest abundance in P2 sausages indicating an inhibition of the lipid 305 oxidation process in this P2 inoculated sausage as seen previously (Table 1) . In 306 addition, the effect of the inoculated yeast on the production of alcohols derived from 307 the amino acid catabolism, 2-methylpropanol, 3-methyl and 2-methylbutanol, was not 308 clear (Table 1) .
309
Acid compound generation increased during ripening process and it was the 310 highest in P2 inoculated sausages ( Figure 4 ). As seen in table 1, acetic acid was the 311 compound present in the highest abundance and it was responsible for the 312 differences among sausages. Not only acetic acid was increased in P2 inoculated 313 sausages but also 2-methyl-propanoic, propanoic and butanoic acids were 314 significantly produced in these P2 sausages. In contrast, 3-methyl butanoic and 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59  60  61  62  63  64  65 14 hexanoic acids were mainly produced in M4 inoculated sausages ( yeasts (Olesen & Stahnke, 2000 , Flores et al., 2004 and Andrade et al., 2010 .
325
These ester compounds have a high impact on sausage aroma contributing to fruity 326 notes and masking rancid odours (Schmidt & Berger, 1998 , Olivares et al., 2013 .
327
Moreover, the abundance of these ester compounds in inoculated dry-cured 328 sausages confirms our previous results obtained in a meat model system that 329 reported a high ester production capability of M4 yeast strain followed by P2 yeast 330 strain (Cano-García et al, 2013b) .
331
The abundance of sulphur containing compounds in the headspace of 332 sausages increased during the ripening time ( 
354
Respect to alkanes, its abundance increased during the ripening time (Table 1) .
355
Significant differences were detected at the end of the process (p < 0.05) among dry- 
Sensory analysis.

361
The sensory attributes evaluated in the dry-cured fermented sausages were 362 appearance, aroma, taste, tenderness, juiciness and overall quality (Table 3 ). The 1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59  60  61  62  63  64  65 16 inoculated yeast strains P2 and M4, did not affect the sensory characteristic. Few 
Conclusion
387
The inoculation of selected Debaryomyces hansenii strains, M4 and P2, in slow 388 dry-cured fermented sausages did not affect the ripening process as no changes in 389 pH and Aw were detected. The inoculated yeast strains were recovered at the end of 390 the process although a greatest implantation degree was observed for P2 than M4.
391
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